ABSTRACT: Global macro economical context, forced the researchers and organization from food industry, to focus more on identifying and developing of new alternative methods that might lead to a good performance in crisis conditions. These new methods aim a cost optimization, reduction of the environmental impact and the increase of customer satisfaction, while all the organizations pursue the sustainability of their own business. The method presented in this paper, confirms the efforts of the researchers and organizations in food industry. In this study, food quality was defined throughout attributive and quantitative dimensions in order to establish a correlation between them. Sensory method it is proposed as an alternative in the educational system with the purpose of training the future specialists for sustainable development of the society.
INTRODUCTION
In the global context of material resources and energy crisis, food crisis, lies in the focus of all concerns. Correlated with the current demographic growth, the dimension of the issue is acquiring significant negatives meanings.
The general policy for agriculture durability and ensuring food security results from sustainable development and aims to produce the right food quantity, without affecting the environment.
The complexity of the food composition and the diversity of the quality features, which are identified in order to define quality, require the usage of some adequate analysis methods, in accordance with the technical progress and quality standards.
Sensory method is the oldest quality evaluation method. With a 60% share in the food quality evaluation, the sensory method, recorded significant progresses in the last three decades.
A series of researches have been the object for some national and international projects, by approaching new trends in applied sensory. COST FA 1001 [1] and UMAMI [2] are highlighted here.
The purpose of the current research is the sensory analysis objectification and the usage on a large scale in the evaluation of the food quality.
In this sense the project team defined the quality of the food in terms of two dimensions:
• Attributive dimension -expressed by a quality indicator:
colour, texture, consistency, taste, scent, etc; • Quantitative dimension -determinate by dimensional value of an object: form, weight, substance content (fats, salt, water, sugar), acidity, etc.
These two types of features are directly related, trough the fact that the quantitative dimension determinates the attributive dimension of the food, a certainty proved in the laboratory using instrumental analysis methods.
Therefore, if determining the quantitative characteristics the attributive characteristics can be approximated. For example: a 3% value of the sodium chloride in the content of a pate indicates an intense salty taste, and a value of 0.5% of the sodium chloride in the same content, indicates a less salty taste. For the statistical data processing SPSS 16 program was used.
As a case study was chosen a meat product, tightly closed sterilized canned container: chicken liver pate.
CASE STUDY
The volume of the analyzed survey was of 69 types of "Pate Bucegi pasăre", randomly selected. Thus, it was realized the base model. The processing and evaluation of the information from the database model is automatically made by the SPSS 16 program, consisting of the following steps:
• Step I: Centralizing the acquired data -the raw data, acquired through actual measurements had been centralized in a special file of the program SPSS 16;
• The correlation displayed in the table is bivariated, one of the variables being dependent and the other one independent (factorial). The Pearson coefficient of correlation is equal to -0,855, which means that there is a negative (indirect) correlation of high intensity between the two variables. The correlation displayed in the table is bivariated, one of the variables being dependent and the other one independent (factorial). The Pearson coefficient of correlation is equal to 0,690, which means that there is a positive correlation (direct) of medium (moderate) intensity between the two variables. The correlation displayed in the table is bivariated, one of the variables being dependent and the other one independent (factorial). The Pearson coefficient of correlation is equal to 0,896, which means that there is a positive correlation (direct) of high intensity between the two variables. The correlation displayed in the table is bivariated, one of the variables being dependent and the other one independent (factorial). The Pearson coefficient of correlation is equal to -0,015, which means that there is a negative correlation (indirect) of very low intensity between the two variables. The correlation displayed in the table is bivariated, one of the variables being dependent and the other one independent (factorial). The Pearson coefficient of correlation is equal to 0,212, which means that there is a positive correlation (direct) of low intensity between the two variables. The correlation displayed in the table is bivariated, one of the variables being dependent and the other one independent (factorial). The Pearson coefficient of correlation is equal to 0,690, which means that there is a positive correlation (direct) of high intensity between the two variables.
•
Step III: Analysis of regressions -in order to determine which is the most appropriate model of regression, there have been taken into consideration the following three conditions: the report of correlation has to tend to 1, the value of the ANOVA analysis of the significance of test F to be lower than 0,05, the values of the significance of test "t" for the parameters that accompany the independent variable in the model of regression to be lower than 0,05. Thus the program was asked to display the coefficient afferent to the independent variable from the regression equation and to build the graphic of approximation of the model, obtaining the results from fig.3 , 4, 5, 6, 7:
Figure 1. Models of regression -graphic representation
The continuous line represented in the graphic of the regression function y = a + bx, (in the case of the application y = 76,603 -1,897 x). This function allows the estimation of values for one of the variables, if the value for the other variable is known. Thus, if the value of the variable: texture is known, it is possible to estimate the value of the second variable: water and the reverse. The continuous line represented in the graphic of the regression function y = a + bx, (in the case of the application y = -6,00 + 10,00 x). This function allows the estimation of values for one of the variables, if the value for the other variable is known. Thus, if the value of the variable: colour is known, it is possible to estimate the value of the second variable: sodium nitrite and the reverse.
Step IV: Analysis of the results -the conclusions of the statistical analysis refer generally to the degree of fitting of the analyzed in a certain STAS, in certain norms, limits and also, to the determination of forecasts or of measure of improving the analyzed values.
CONCLUSIONS
The conclusion of the statistical analysis demonstrates a correlation between determinate variables and approximated variables, confirming the degree of the sensory method objectivity.
The research results have many applications in industry with a positive impact in all 4 systems of sustainable development:
• Human: ensuring highly specialized personnel in the food industry;
• Economical: objectification of the sensory analysis method can partially replace the quantitative determination currently used in food industry, involving also a cost reduction related to laboratory equipment and reagents; • Ambiental: the analysis method does not affect the environment.
• Technological: can be used for new products development, improvement of the existent products, changes in the technological process, cost reduction and/or selecting of new supplies sources, quality control and customer preferences testing.
The purpose of this study is to facilitate thorough knowledge of the theoretical concepts and experimental methodology from food industry and from other connect scientifically areas such as: quality, psychology, mathematical modelling, statistics, nutritions and physiology.
